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- The Epiſtle Dedicatozy. 


To all Young Ladies arid 
Gentlewomen ; elpecial- 

ly thoſe which are my 
vchollars, 


Ladies 4 Gentlewomen, 
His little Pace 
that I now pre- 
ſent you with, i 
what I thought 

nicht be acceptable to yor, 

and a Work neceſſary to be 

| fy 


? done , 


The Epiſtle | 
done; becauſe of all the | 
Pieces that I bave yet ſeen, 
I never could find any thing, 
or at mos} very little, that 
was Worth your taking no- 
Zice of in them: And - 
deed, they may be truly cal- 3 
led a ready Way to ſpeyl 7 
Sugar aud Fruit, rather } 
than to Preſerve | Sweet- b 
Meats. T berefore, I have n 
taken no notice of any of | p 
them, but have only given | ſt 
ſuch DireFions, as I know| to 
will truly accompliſh the te 
End for which 1 deſogn'd| be 
tbem: Yea I do not __ 
at, 


| Dedicatory. 
| but that you may miſcarry 

in endeavouring todo what. 

I bave here direffed; For, 

as the Old Saying is, It is 

Uſe that makes Perfe&nels; 
; and no Perſon can do that 
with a Pen, that your ſee- 
| ing and obſerving fhall do; 

for,f ſo, then all Arts Would 
- beeafily obtained ; &-, What 
> needed Seven Years Ap- 
f prentiſhip * But this, I am 
; ſure, will be ſufficient for 
p | to help your Memories, af 
e ter youu bave ſeen what is 
1|bere direded Prafiiſed; 
)\which is all I can promiſe 
| A 3 Ton, 4 F 


The Epiſtle Woes. 7 


You, or my Self: Except | | 
it be my Afiſtance to ſhew 
you that which Þ bave here 
aiven Direfions for to be 
done; in which, I ds not 
Joubr, but to give you all 
rhe S I you can Ex: 


LT ©: 
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TRU E ve A Y 
| Preſerving & Gualplnn 


AS 
Making ſeveral Sorts 


Sweet-meats; 


How to P2elerve Whole 
BAke of the largeſt, 
D & and beſt coloured 


x: OS. 0 HP: YO a * ml 


$ evil-Oranges, and _ 
pare them ; then - + 
Ws of cut a at Hole F 2 
J at the End where the Stalk did ©; 

| grow; and put them i into a Braſs 4 
A 4 or. a 
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3' *'The True Way of 


or Copper-Pan of clean Water; 


s 


and ſet them on a Fire, anno 
to burn clear with Wood or * 
Charcoal, and boyl them cill : 


you can thruſt a in thorow 


them ; ſhifting the Water twice : | 
Then rake them off, & put them | 
into clean cold Water ; .and when | 
they are cold, rake out the Meat | 
of them wich a little Stick, made | 
in the Faſhion of an Apothecaries | 
Spatule ; and as you take out ! 


the Meat, put them into clean 


Water, and let them ftand Eight | 


and Forty Hours ; in which time, ! 


ſhift fied Water four times. Then ] 


if-you-will uſe, *Powder-Sugar, 


you muſt Clarify it with Eggs, 


putting # Pint and an halt of 


Water to a Pound of Sugar, and 


Jeym - it clean, and ftrajn vir 
 hpughy 


TD... 


| 
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r3f | Sk a piece of White-Flan- 
| \nel ; then put your Orenges ups 
or on a Sieve to drain: Then 
ill | place them in a ſingle Row in 
w he Preſerving-Pan, and put to 
2: |themi as much Syrrup, as will 
m handformly receive them, toboyl 
n [them in: Then ſer them on 
at the Fire, and let them juſt boyl ; 
de |then ſet them by one Day: then 
ies |ſet them on the Fire again, and 
ut * er them boy! gently halfa Quar- 
an ter of an Hour; then ſet them 
ht by again for another Day : 
ie, |Then ſer then on the Fire, and 
en jboyl them till they are enough ; 8 
ar, which you may know, by try- 
5s, jing a Drop _ the Syrrup upon 
of! your Finger; for when it will 
ndjrope, it is enough. You mult 
41r|curn them. ſometimes . as ye " 


gh] 


70 The True Way of 
till they are cold. 
of them, take them, and lay 
them upon a ſplintered Sieve, 
and let them drain clean from 


the Syrrup; then waſh them 


and dry them in a Stove modes 


boyl them very faſt; ſtirring 


Holes in it, which muſt be your 


Enough, you may blow the 
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boyl them, that they may be | 
Preſerved all over; and when | 


rately ; then take as much Clari- | 
fyed- Sugar as willreceive them, | 
and boyl, ic till ic will rope a 
little, and-put them into it, and | 


of them with a Braſs Slice with ' 


pa; > 
- E OE 


Dire&or, to know. when they | 
are enough ;. for when they are | 
SU-s 

=P W151 gar 


- 


they are, you mult ſet them by ; 


Then if you will Candy any 


in fair Water, and drain them ' 


w 


2: mn 


Preſerving © Candping. xx 
FAT. through the Holes of the 
Slice in litele Bladders : Thers 

rake them off, and let chem cool 

a little, ſtirring them with the 

Slice ; then lay them upon a dry 

ſplincered Sieve, to drain and 

cool; and vhicw they are cold, 


if you would keep them for a- 


ny Time, you mult wrap them 
up in ſeveral Papers, and keep 
them in a dry Clofler ; bur pun | 
them not in a Stove. 

And jt you would put any 0: 
renges 1n Jelly, then rake ſome 
Pippins, and ſlice them wheri 
they are pared and cored int6 
clean. Water, and boyl them till | 
you think the Goodneſs is boyt- 
ed out of them : then ſtrain ir, 
and let it fettle till ie is clear: : 
Thea take A Min tore the fame, ; 
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and put to.a Pound of Double- | 
refin'd Sugar, and boyl it, and | 
ſcum it clean; and when it will | 
jelly, have your Orenges put in |: 
Glaſſes fit for them, and put the 
Jelly to them : but take care 
that you cover them with Jel- 
ly: And when they are cold, 
cut ſome Papers fit for Glaſſes, 
and wet them in fair V Vater, 
and dry them a little in a clean 
Napkin, that they may be a- | 
bout half dry: And then lay 


the Papers upon the Jelly, and | 
tye them over with another Pa- | 
per, and ſet them ina dry Cloſ- | 


ſer : But put them not into any | 
Stove. 


You may Preſerve and Can- | 
+ dy Orenge-Chips, and Halfs | 


-., and Quarters of Orenges the | 
.-; lame way. Lo | 
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Lo Pzeſerve Whole 
Lemons, 


Y 
| Ake them, and lay them 
'Y in fair Waterthree dayes; 


then pare them very 
_ | neatly, and cut a Hole in them 
at the End, where the Stalk is 
joyned to them: "Then boyl 

| them very tender, that a Straw 

| may run through them; then 
| rake out the Meat, and pur 
| them into clean Water; then 

| Clarify ſome Sugar, with a 
| Quart of Water to a Pound of 
| Sugar : Then pack them ina 
Pan, and put to them as much 
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of the ſame, as will fill "Ws þ 


ES > 


-Not to boy: "Thea ſet © bing by 


51 
and cover mn Ler not your} 


Ib 
Syrrup be too thick ; then cover }* 
them with a ſheet of White Pa- |) 
per,: which 1s good: to keep} f 
them, and all other Sweer-| p: 
meats under the Syrrup, in the I 
Time of their Prelerviag ; and | c 
ſet them by tor ewo Nights, and [+ | 
2 Day: Then take them our | ( 
of the Syrrup, and boyl the |? 
Syrrup whil't you may tell it 
Ten; if there doth riſe any | 
Scum, . take It off clean, and | 
pur. in the Lemons, ind, cover | 
them with- a Paper again, . and } 
ſet them by till the next Day; s | 
then: ſet v6 on the Fire, bac | 


ic 
iT 
( 
d 
1 


for To Dayes, or Fight oak 
M2 ty Hours; ' then take the yl 


© 


Preſerving t Candying. - x5 
[rup from them, and boyl it as 
| before, and pur to them agaia ; 
.. and if yourSyrrup doth decreaſe, 
\_ {you muſt add more to it, and 
fer them by for Eight and Forty 
g 'Hours more: Then heat them 
«< [in the Syrrup, till they are rea» 
4 |dy to boy] Four Dayes together: 
4 |But let chem have a quick Fire, 
c hat they ſtand not long upon 
+ it: Thentake the Syrrup from 
ll [them ) and boyl. It& cull "* wil 
{draw ropy a little, and put to 
! \them, and let them ſtand Twen- 
 |{-Fow Hour; then ſet. them 
1 | on the Fire, and boyl them till 
” | you. ſee they are Preſerved e- 
5 FN. | 
- | nough, andthat the Symp will 
., | rope : Then cover them, ang "i 
4 ſet them by till the NEXT. Dt y. - uf 
.-| hep you may Candy ghd, .oF 
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16 The True Way of 2 | 
put them in Jelly, as you do! 1 
the V Vhole Orenges. 4 \ 


1 
| — þ 


It 
Zo make MParmalad of!? 
OB2enges. jC 
bs - 
Ake the Peels of fair Se-!le 
vil-Orenges,and boyl them! 
in three ſeveralWarters,till cr 
they are very tender ; then pur {dc 
them into fair cold VVater, ior 
and let them ſtand Three dayes, |Þ! 
ſhifting the V Vater twice a day; 2 
then drain them from the VVa-|uF 
ter, and beat them in a wooden ct 
Mortar : Then take ſome Pip-| 
pins, and pare them, and core| 
them, 2nd weigh a Pound of 
5 Pippins, 


. 


{ Preſerving « Candying. 17 
3] Pippin, and boyl it in fair 
 VVater, till it is fo ſoft, that 
you can force it through a Cul- 
lendar ; which being done, put 
"half a Pound of the Orenges to 
it, and boyl it a little together : 
FiThen take one Pound and a 
*Quarter of Sugar beaten, and 
Fcearſed, and put to it, and 
- {er it on the Fire, keeping of 
a9 {tiring till you perceive it is 
thenough ; which you may un- 
ct derſtand by dropping a little up- 
- jon Plate. When it is enough, 
Pu it into flat Pots or Glaſles ; 
and when it is cold, paper it 
P up, and ſet it in your Clol- 


n Jer. 

| | - 

e|Y Ou may- make ( akes of the 
X | ſame to dry, by putting a 
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28 _ The True Way vf 


Pound and Ten Ounces of the' 
Sugar, to a pound of Pippm, 
and half a pound of the Orenge 
and lay it out upon Plates tc 
dry, and put it in a Stove. Anc 
to make it dry criſp, you mul 
ſhake a little fine Sugar ove! 
it, put intoa piece of fine Lin - 
nen; and when one fide is dry, 
then turn them upon Papers, put ' 
in a dry Sieve; and duſt thi, 
other {ide too, and ſet them i . 
the Stove again : And whel, 
it is dry, pack it upin a Boy; 
with Papers between one and ;, 
ther. 


'Q 


tl 


; \ 
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' To make Paſte of Pip- 
if pins. 


in | ge Quarter your Pippins, 


ry and Core them, and pare 
PU them ; then weigh them, 
thi and flice them into fair Water, 
| Y.as much as will boyl them ſo 
Nel render, that you may pulp them 
ON through 2 Cullendar ; then put 
0d ir in the Pan again, and ſer if 1! 
'over the Fire, and boyl it till 
the Water is pretty ml gone, 
_jand that it is as thick as Aple- 
[Sauce : Then you muſt wc 
/a Care, and keep it ſtirring, that 
it doth not loſe the Colour: _ 

B 2 They ROE E | 
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ZO The True Way of 
Then to a pound of Pippin, | 


take a pound and one ounce of | | 
Double-Refin'd Sugar beaten | 
| 


to powder, and {1 hea through 
a Hair-Sieve; put it into! 
the Pan to the Pippm, and ſtir 
it together ; then {et it over the 
Fire, and let it boyl till it is 
enough, which you may know ' ! 
by dropping a little upon a ] 
Plate. You may lay it ry 
plates to dry, when it is cool ; 
then duſt it with fome Fine Su-|t 
gar, beaten, and put in a piece 
of Fine L indie and et it in: ; 
the Stove : And when one ſide. - 
of it is dry, then lay ſome dry; * 
papers in a dry ſplinter Sieve,} t 
and turn it into the Sieve, and) 1 


duſt the other ſide, and et it] b 
_ _- _ Stove cl it is dry :? 


Preſerving « Tandying, 2x 


" then pack it into a Box, with pa- 
Ff | pers berween each Laying ; and 
n | keep it in a dry Clofſer, but 
h not near the Fire, nor in a 
0 | Stove. 

ir. 

F you would colour it Green, 
is Cthentake Spinnage, and beat 
x | it, and ſtrain the Juice into an 
2 Panken Pan or Pipkin, and ſer 
nit on the Fire, and it will di- 
|. videir ſelf like Curds & Whey ; 
1-\ then put it upon a little Hair- 
e lieve, and let the Thin run 
n. from the Thick ; then take .the 
e Thick part, and put itzinto a 

; white Earthen Plate : 2} 
e | | the Back ofa Sil ver-{pg8 
d) it about till” it is ; very fine, 
ic} that there be no black Lune 


111 it: Th Ye 


22 The True Way of 
as much of it, as you do ſee 
will make it of a good Co- 
lour, and ſtir it well together, 


co mix it all alike, Then lay, 
it out to dry, as before. | 


O make Red Colouring 

for Pippin-Paſte, or Quince- * 
Paſte, or Paſte-Royal; take an 
Ounce of Cutchenele, and beat 
| it very fine; then put it into 
| Three Quarters of a pint of fair 
Water in a Skellet, and a Quar- 
ter of an Ounce of Roch-Allum, 
and boyl it till you think the 
Water hath gotout che Goodnels 
of it; then ſtrain it through a 
piece of fine Holland, and pur: 
it into 2 Vaal, and put Tiwo Oun- 
ces of Double- reſin d Sugar to! 
it, and keep it by you : It will 
RP, \ Keep {1x Mont, T0 
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a — 
' 
Yi 
Lo make Parched Al- 
monds, 
g 


"FJ 'Ake a pound of Sugar, 
Z and make it into a Syr- 
if rup, & boyl it to a Can- 
o dy high'th; then take Three 
r. Quarters of a pound of Jordan- 
-. Almonds, and -put into it; 
keeping them ſtirring over the 
e fire till they are dry, and crifp : 
5 Then put them into a dry Box 
' or Paper ; and keep them dry. 
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Lo Candy Angelica. 


ake the Stalks of Angelica 
| that is Tender & Green, 


and lay it in Water "vo 


and Tweary Hours 3 in which | 


time, ſhift the VVater two or 
Fl times: Then boylic in a 


good quantity of V Vater, till | 


'1t is tender; then peel it, and 
put itinto freſh fair water : Then 
take a pound of fine Sugar to a 
pound of Angelica; let the Sugar 


be made into a Syrrup, and fer | 
by till it be cold ; then pur in the | 
Fw and ſer it on a gentle | 


| tf 


hre, call it be ready to boyl; 


—k.. 
_ 


Ten 
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- then take it off, and cover it 
with paper, and fer it by till ic 
be quite cold : Then ſet iton 
. a gentle fire again, aud boyſl ir 
up till it will Candy ; which 
| you may know, by blowing 
the Sugar through the Slice that 
you ſtir it with: Then lay ir 
out upon dry {plintered Sieves ; 
| and when it is cold, it will be 
dry to put up in a Box. 


7 BE = 
| 

. Lo pteſerve Gzeen Aput* 
cocks. 


£4 Ake your Apricocks before 
> | T they have ſtones in them, 
and prick them, and put 
- | them into fair V Vater, and ſcald 
! | them - 
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them over a gentle fire till they | 
are tender ; then put them into | 
- cold Water : Then take a pound | 
of Sugar to a pound of Apricocks, 
_ Clarity the Sugar into a thin | 
Syrrup. You may put a Quart | 
of Water to a pound of Sugar. | 
Let your Syrrup ſtand till it is 
quite cold ; then put the Apri- 
cocks into the Preſerving-pan, 
and pur the Syrrup to them, and 
let them ſtand four and twenty | 
Hours covered down with a 
Paper; then ſet them on a gentle | 
fre, and let them boyl; then | 
fer them by till the next Day : 
' then ſet them on the fire, and | 
lecthem boyl pretty well ; then | 
ſet them by for one Day more : | 


Then. ſet the Syrrup onthe fire, 


and boyl it till it will draw ro- | 


ry 
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' py alittle: then pack the 4pri- 
* cocks in the Pan, and put it to 
them, and let them ftand till 
the next Day : Then ſet them 
' on the fire, and boyl them cill 
the Syrrup will draw ropy; 
| then ſet them by till the next 
day : Then drain them from 
the Syrrup, and pack them in 
Glaſſes or Pots, and put ſome 
Pippin-Water to the Syrrup, and 
boyl it a little to make it thin : 
then ſtrain jt through a Hair- 
Sieve, and then boyl it ill ir 
will Jelly. It you pleaſe, you 
may make a New Jelly, with 
Double - Refined Sugar, and 
Pippin-V Vater, as formerly di- 

| rected in the Receipt for doing 

Whole Orenges. 
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Tf you would dry Green Apri- | 


cocks, 


So UCEEPC Þ bd h 


Y Ou muſt Preſerve chem firſt, | 
and when they are Pre- | 
ſerved, then take half the | 
Syrrup that they were done in, 
and as much Sugar, and boyl it | 
till it will draw ropy a little, and | 
pack them in the Pan, and put | 
it to them; and ſet them on 
the Fire, and let them be tho- | 
row Hot all over; but not to | 
boyl ; then cover them down | 
with a Paper, and ſet them ins | 
' / to the Stove for a Day, and a ! 
| | Night : Then take them out of | 
_ the Stove, and drain them on | 
a Sieve, and lay them upon | 
Plates to dry, and duſt them 
| with 
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with ſome Double-Refined Su- 
| gar, beaten, and putin a piece 
| of fine Linnen, and ſer them 
| in the Stove to dry; and when 
| one fide is dry, then turn them 
| into a dry Steve upon Papers, 
| and ſet them into the Stove till 
| they are quite dry : then pack 
| them up with your Box pape- 
| | red, and Papers berween each 
- | Laying. 


If you make a little Bag of 


- a piece of fine Linnen, and 
Y beat ſome Double-refined 
; Sugar, and put in it, and 


hang it 1n the Stove to 
Keep dry; it will be very . 
Convenient. 
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| Plppins, 


Ake Green - Pippins, and 
| ſcald them, and peel | 


them; #7 have freſh | 


warm W ater ready, and pur | 
chem in, and cover them BC | 
and keep them warm, till they | 


are very Green ; then take he 
Pulp of chem, but take care you 
put no part of the Core in ; 


and bear it in a Morcar, and | 


pulp it thorow a Cullendar : 


| then take a pound, and one| 


ounce of Sugar, and clarity It, 


and boyl it till it will roul in a 
Ball 


To make Paſte of Gzeen-| 
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Ball between your Fingers; 

| then put in a pound of the 
| | Pulp, rake it off the Fire, and 
| a together ; and ſet ir on 
, | the Fire again, and boyl it ill 
| iris enough ; which you may 
know, by dropping = little on 
a Plate. Do with ir afterwards, 
as with other Pippin-Paſte. 


i | 


) 


| Lo ÞP:;eſerve Gooſverryes | 
| Green, 


| 


| | 


: 
i 


| 

| 
, 

> 


Ake the large Preſerving 
Gooſberryes, "and pick of 
the black, but let the ftatk 

be on; then put them into a 
Pan of Water, and ſet chem on 

a 


| 
l 
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a little Fire, juſt as may make| 
them ſcalding Hort: Ler themh 

be.covered down clole, and let} 1 
them ſcald till they are tender, ,, 
but not to hed; any of them ;þþ 
and when they are tender, then}, at 
take them up inco cold Water : 

Then take a pound and an balfÞ; 
of fine Sugar to a pound offp 
Gooſberryes, and Clarify it with 
2 pint and an halt of Water toy, 


a pound of Sugar : then let thehy. 


 Syrrup be cold ; then pack thekf 

Gooſberryes into your Preſervmg-k- 
Pan ſingle, and put the Syr-þ 
rup to them, and fet them onkn 
a gentle fire, and ler them boyl, lc 
but not too faſt, leſt you breakk 
them; and when they bavele 
boyled, and you perceive thel7 
"ch hath entred them, then h 
rake 


Preſerving « Candying., 327. 
ake them, and cover them with 
a Paper, and. ſer them by ill 


rout of the Syrrup, and boyl 
;the Syrrup till ir begin to rope, 
Nknd fcum it, and put it to them 
*hgain ; and ſer them on the Fire, 
t being gentle; and let them 
ft Preſerve gently, till you find 
h he Syrrup will rope; then co- 
Ofver them with Paper, and fer 
Ethem by till the Morrow : And 
Elf you would put any of them 
;-þn Jelly, take ſome Gooſberryes, 
-and pick them, and boyl them 
Nin fair Water, and make a Des 
»|coTtion, and ſtrain it, and tet 
ke fetle; and uſe a Pint of it 
Clo a pound of Double-refin'd 
elLoaf Sugar, and make a }el- 
Nty of it, and pack_the Gooſeber- 
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ryes in Glaſſes or Pots, and co-| 
ver them with it ; and whenf* 
they are cold, hen cut Papers,|; 
and wet them, and paper them, 
and tye them over with other 
Papers, and ſet them in your b 


Cloſler. 


FF you would dry any of them, 
then boyl as much freſh Ga _ 


gar as will contain them, tall 
it will rope, and pack chem in 
a Pan, and put it to them, and 3 
ſer them on the Fire rill they 
are thorow Hot all over; then 
cover them with Paper, and 
ſet them into the Stove a Day| * 
and Night : Then drain eng. 
from Fa Syrrup, and lay them 4 
._ _tponPlates,and duſt them withſ,” 
| oe Bag of Sugar, and ſet them in ve i 
[5 
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"phe Stove; and when one ſide 
| "s dry, then turn the other, and 
Huſt them again, and ſet thetin 
b "pn the Stove cill they are dry z 

"Pen pack them up in a Box, 
ich Papers between each Lay- 


T. 
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iT o make Jelly of Ciit- 
rans. 


Ake the Currans, and trip 
them, and put them 1n- 

{ © to an Earthen-Por, and 
"tye them cloſe down; then fer 
them into 2 Kertle of boyling 
: (Water, and let them ſtand Three 
 Flours, Keeping the Warer boy- * 4 
ez ing; of 
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ling; then take a clean Flaxen 
Napkin,and ſtrain the Juyce from|- 
the Currans, and let it ſettle : 
Then take a pound of Loaf- 
Sugar, either {ingle or double- 
refined, and bear it, and put 
to it a- Pint of the Juyce, 
and boyl it to a Jelly; which 
you may know, by ſetting ſome 
in a Spoon: "Then pur it in 
Pots or Glaſſes; and when cold, 
paper it with wetted Papers, and 
tye them over with other Pa 
pers, and ſet them by in you 
Cloſer. 


O 
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__ 
El - | 
-.| Lo Paeſerve Cherryes, 
ir) Without Stones, in 
.. Jelly. 

p F*Ake the Cheres, and ſtone 
* them; and to a pound 


of Cherryes take a pound 
FE of Sugar, and Clarify it into a 
Syrrup, and boyl ic till it will 
Irope very ftif:; Then put in 
the C herryes, and by degrees let 
the SUgAr boyl over them; then 
have ſtanding: by you a Quar- 
ter of a Pint of Juyce of Cur- 
rans ; and when the Sugar boyls 
over the Cherryes, at four feve- 
gral times put that in, Be care- . 
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ful to take off the Scum from 
all things that you do. Ley 
your*Cherryes boyl till the Syr- 
rup is become a Jelly ; which| 
you may underſtand, by trying 
ſome in a Spoon. You muſt 
take them off the Fire, and ſhake 
them ſometimes, that they may 
not ſtick to the Bottom of the] 
Pan ; and when they are done, 
put them mto flat Pots or Glaſ- 
ſes, and cover them with the 
Jelly : and when they are cold, 
paper them with wetted Papers,| ( 
and tye them over with dry Pae| 1 
per, and ſet them by : Theyſ |, 
will keep a Year very well ; but 
ſer them not in a Stove. 
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You may do Morella-Cherryes 
the ſame way; only, i 
- you 


ren NT 


| you ie Bow keep, 
If then add Two-Ounces of 


9JUgar more. 
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' To Paelſerve Cherryes 


Ake the beſt Cherryes, a". 
cut the Stalks off half- 
way ; then to a pound of 

| Cherryes take a pound of Sugar 

made into a Syrrup, and boy- 

| led till ic will rope very well; 

1 chen put in the Cherryes, and boyl 

them till che Syrrup will draw, 

which is meant Roping : Then 

4 they are Preſerved : But ( her- 

| 75es "hh Stones muſe boy I a 
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while ; and then take them off, 
and let them ſtand a little, or 
elle the Stones will make the 
Syrrup grow thin agaih. If you 
would have them to Jelly, then 
you mult put in T'wo Ounces 
more of Spgar, and a little Cur 
ran-Juyce. Thele are good for 
ſuch People, that are Gables 
with Drought, to take ſome- 
times one of them, and keep | 
the Stone in their Mouths. You 
muſt put them up in Pots, & pa- | 
per them as you do other things ; 
only when Sweet-Meats are not 
"rd in Jelly, you need not 
wet the Papers; for wetting of 
the Papers, is to keep it from 
Is to the yo 


Lo 
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| To make a very ſharp ta- 
ps of Cher- 
_ ryes, | 


Ake four Pound of Cher- 
T r3es without Stones, and 
a Quart of Juyce of 
Currans, and put them in a Pre- 
- | ſerving-Pan, and ſet them on 
the Fire, and dry away the Wa- 
teriſh Part, and break them, or 
maſh them ; then take Three 
Pound of Sugar made into a 
Syrrup,and boyled Candy-high ; 
then put the Cheryyes to it, and 
ſer it on the Fire, and boyl ir 
till it comes to. a Body; then 
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put it into flat Pots or Glaſſes ; 
and when cold, paper it up with 
wetted Papers. 


To make —— of 
Raſberryes. 


Nfuſe the R: Raſberryes in a long 

I Pot of Earth, ſet into a Kettle 
ot boyling Water, as you 

do Currans, and ſtrain the Juyce, 
and let it ſerle, and pur a pound 
of beaten Loaf- -{ugar to a pint 
of the Juyce, and boyl it till 
it will Jelly ; then ſcum it, and 
put it into flat Pots or Glaſſes; ; 
and when it is cold, paper it 
with weaed Papers, and tye it 
OYELC 


1 Preſerving ©Candying, 4z * 
over with dry Papers: Keep it 
in your Cloſſet, 


Y — 


T0 Peſerve Red Raſber- 
ryes in Jelly. 


Ake of the largeſt and beſt 
Raſberryes; & toa pound 

of Raſberryes take a 

pound and a quarter of Sugar, 
made into a Syrrup, and boyl' . 
it Candy-high: Then put im \,: 
the Raſberryes, and fſerthem o0- 
ver 2 gentle Fire, and Jet them 
boyl; and as they boyl, take 
them, & ſhake them ſqmerimes,; 
and when the Sugar boyls over 
them, take them off the Fire, 
RY _ and 
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and ſcum them, and ſer them 
by a little: Then ſet chem on 
again, and have a quarter of a 
pinr of Juyce of Currans by 
you, and at ſeveral times pur 
it in as they boyl : ſhake them 
otten, as they grow near to be 
enough; which you may know, 
by ſetting ſome of the Syrrup 
by you in a Spoon, to try the 
Telly; for when they Jelly well, 
they are enough : Then pur 
them into Pots or Glaſſes, and 
keep the Jelly to cover them : 
Bur betore yon put it to them, 
pick out 4ll the Seeds, and let 
the Telly cover them very well: 
and when they are cold, paper 
them with wetted papers, and 
tye them up, and fer them in 


J OUT Cloflert. 
on You 
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You may Preſerve white Raſ- 


berry es the ſame way; but 
be [ny you ule fine Su- 
gar: and for to add to the, 
Telly, you _ infuſe 
ſome ſmall White Raſber- 
rjes, and rake the Juyce, 
and uſe ir ; Burt let your 
Fire be quick to thele, that 
they do not change their 
Colour. 


= - "VE ff 5 LY - 
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To make clear Cakes of 

Curransoz Raſberryes, 

|. to dip With a firm Jce 
up9n them. 


T's Raſberryes or Currans; 


& infuſe them in a Pot [ot 
in a Kettle of boiling was. 


— 


ter; 
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ter; and when it is enough; 


ſtrain the Juyce, and ler it force 
to be clear : Then to a pound 
of Juyce, take a pound and two 


ounces of Double-refined Su- 


gar, powder'd, and ſifted tho- 
row a fine Hair-fieve; then pur 
the Juyce into your Pan, and 
ſer it upon the Fire, it being ves 
ry gentle, and be ſure let it 
not boyl; and after it hath 
been on | the Fire about a quare 
ter of an Hour, then take it 


- off, and pur in the Sugar, and 


tir it about to mix it well: 
then ſet it on the Fire, and 
ter the Sugar be quite diſ- 
ſolved, and you perceive it 
Jelly well, but be fure let it 
* not boyl: then ſcum it clean, 

and pur it iti clear Cake- 


_ Glaſtes; ; | 


( 
{ 
: 
[ 
l 
| 
( 
2 
l 
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Glafles; and when it is cold, 
ſet it in the Stove, there being 
a very gentle Heat : And when 
the upper-moſt Side is Iced, 
then turn them out of the Glaſ- 
ſes upon Pieces of Windows 
Glaſs, and ſet it in the Stove 
again: and when they are [= 
ced with a firm Ice, turn them 
upon paper laid in a dry Sieve ; 


but you muſt turn them with - 


Care, that the Icing do not 
break : Then ſet them in the 
Stove to be Iced again on the 
other {ide ; for the firlt Icing, 
will diflolve: And when they 


are firm, pack them up in a - 


 Box,with papers between them, 
with Care. You muſt lay but 
Two Layings in a Box : They 
will keep a Year, if -you 
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give them freſh Papers fome- 
times. 


If you pleaſe, you may put 
a few Seeds in Raſberry 
clear Cakes, which will 
make them ſeem the brigh- 
ter : But the Seeds muſt 
be in, all the time they are 
making. 


Lo dy Cherryes, to keep 
all the pear, | 


Tone the Cherrjes, and take 

I four pound of them; then 
boyl one pound & a quar- 

ter of Sugar, till it is Candy- 


high : 


þ 
"3 


F CC 
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bigh : then put in the Cherryes, 
and ſet them on the Fire, and 
let them boyl; but you muſt 
ſhake them often : and when the 
Sugar hath boyled quite over 
them, and the Windynels is boy- 
led out of them, ſcum them, 
and put them into an Earthen- 
Pan, and cover then with a 
Sheet of White Paper, and ſer 
them by till the Morrow : Then 
lay them upon a ſplintered Sieve 
ro drain; and when they are 
well drained, boyl one pound 
of Sugar, till it will boyl ropy 
very, well: then put in the 
( berryes, and ſet them on che 
Fire, and ler them be ſcaldinz- 
hot all over ; but let them hard« 
ly boyl: Then take off the 
| Scum, and put them into a dry 

Ss D Earthen-" 
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Earthen-Pan, and cover them 
with a Paper, and ſet them in 
the Stove, in a-warm Place, 
for a Day and a Night : Then 
drain them again upon a Sieve, 
veryclein from the Syrrup, and 
lay them upon clean Sieves to 
dry, that ' have very narrow 
Holes ; but you muſt duſt chem 
with the Sugar-Bag, and ſer 
them in the Stove; and when 
one fide is dry, then turn the 
other ; and duſt them alfo, and 
fet them into the Stove again, 

rill they are quite dry : Then 
| pack them up in a Box, with Pas 
pers betwixt each Laying. 

You muſt mend them as you 
hy them out to dry; and you 
muſt ſhift'the Papers ſometimes, 
when they are packed up. 


'B.. <<. 3: HY =» 


Tf you would have Cherryes with 


Stones, 


F 


| Ake one pound of Su- 
gar, and boyl it till 
it will rope very well; 


then put in Two pound of 
Cherryes with Stalks R. Stones, 
and boyl them till the Syrrup 
will FRA ropy : then ſetthem_ 
by, and on the Morrow beyl 
the Syrrup, and ſcum: itz and 
put the (heres in again, and 
let them boyl till the Syrrup 
will rope again : "Then put them 
in an Earthen-Pan; and ſet them 
in the Stove all Night ; ; on the 
Morrow, drain them from the 
Syrtup, and cover them oyer 
with the Cherryes without Stones, 

and dry thera as the others. 
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To Preſerve Currans, 
' White oz Red, 
(- | 


: +" of the beſt and larg- | * 
eft Carrans, that are not | 
| too Ripe, and pick out || 
|  . che Stones; then to a pound of | 
| Currans, take a pound of Sugar, | 
| or ſomething more, and boyl} . 
| R till it will ball berween your | 
Fingers : Then put in the Cur- 
#ans, and ſet them on the Fire, 
fhaking them often, and ler 
the Sugar boyl over them, and 
cover them; but ler your Fire 
| begentle : Then take them off, 
and let themſtand half an Hour 5 


S x3 


then fer them on the Fire a- 
gain, and boyl them till it will 
Jelly : "Then put them in Pots 
| or Glaſles, and paper them, and 
| ſet chem in your Cloſer. 
{ Put in Twoor Three Spoon- 
| fuls of Juyce of Currans, as they 
|| are Preſerving. 


EE 4 
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| To dzy Currans, White 
| 02 Red. 


\ Tone the Currans, and tye 
them in Bunches, as big 
as you pleaſe; then to a 
pound of Currans, take a pound 
of Sugar, and boyl it till ic 
will rope very well, that it will 
D:; . a_ 
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54 The True Cay of 
almoſt roul berween your Fing- 
ers : Thea put your Currans itz 


to it, and i chem on the Fire, | 


and let the Syrrup boyl over 
them : then take them, and 
ſet them on again, and let the 
Syrrup boyl over them again ; 
your Fire being quick : and let 
them not ſtand long on it, for 
then they will loſe the Calour : : 
Then take off the Scum, and 


cover them down with Paper, 


and ſet them by Four and Tiwens | 
ty Hours: Then lay them up- | 
on a ſplintered Sieve, with wide 
Holes, to drain. And boy l a-| 


nother pound of Supar, all it 


will draw ropy : then having } 


them packed in a narrow Pan, 
that the Sugar may cover them, 
pour it _—_ them, and et 
lf them 


Pelerying 6 Candyling, 55 
them on the Fire, and let them 
be ready to boyl : Then pur 


| them under the Sugar, and co- 


ver them with Paper, and ſet 
them 1n 2 warm Place in the 
Stove Four and Twenty Hours : 
then take them qur, and let them 
| be quite cold : then lay them 
| ona Sieve, to drain clean from 
the Syrrup; then lay them to 
dry on another dry Sieve, and 
| ſerthem in the Stove to dry, ha- 


| ving ſhook the Duſt-Bag light- 
| ly over them firſt; and when 
| one fide is dry, turn the other 


| fide: Bur you may turn them 
| upon Papers, and duft chem a 
| little again ; and ſer in the Stove, 
| cill they are quite dry : Then 
pack them up in a Box, with Pa- 
pers, and keep them in your Clof- 
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Lo Pzelerve Apzicocks, 


Ake the largeſt, and beſt 
Apricocks, that are not 
too Ripe; firſt ſtone 
them, and pare them into fair 


Water ; then weigh them : then | 
have your Preſerving-Pan very | 
clean, and fair Water in it, in- | 
to which pur the Apricocks, and | 
ſer them over a gentle Fire, and | 
let them {cald indifferent tender ; | 
then take them up, and put them | 


into cold Water ; then take the 
Weight of them in Sugar, cla- 
rify'd very clear, and boyl it 
till it will xope: then put in 


the 
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| the Apricocks, they being firſt 
drained from the Water, and 
ſer them on the Fire, it being 
gentle, Let the Sugar enter 
them all alike, till you ſee them 
look clear, that the Sugar is 
gone thorow them : Then ſcum 
them clean, and cover them 
down with Writing-Paper, and 
ſer them by till the Morrow : 
| Then take a cleandry ſplintered 
| Sjeve, with wide Holes, and 
| lay them a draining upon it for 
| an Hour; then pack them in 
| the Pan, and boyl the Syrrup 
| till it will draw ropy : and put 
| jt to them, and fer them on 
the Fire, and give them a good 
Heat till they boyla little ; then 
take off the Scum, and cover 
them down with Writing-Pa- 
as: per. .-* 
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per, and ſet them by Four and 
Twenty Hours ; then drain them 
from the Syrrup, as before : 

and when they are well drain- 
ed, then pack them in Pots or 
Glaſſes; and take the Syrrup 
they were Preſerved in, and one 


Third Part more of freſh cla- | 
rify'd Sugar, to which put a | 
6h Part of Water made very. | 
ſtrong with Codlins ; for you | 
can get no Pippins at this | 
Time of the Year. Let this | 
and | 


be boyled cill it will Jelly, 
is come to a good Thickwſs, 


and put it to them, and cover. | 


them very well with it. You 
muſt warm the Syrrup, and 
ſtrain it thorow a Hair-Sieve. 
before you boy] it. You mult 
likewiſe wet "Papers to cover. 
tem, 
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them; and tye them over alla 
with dry ones, and ſetthem in 
your Cloſlet. 


| cs —_ 


Ff you would dzy Aprt- 
cocus, 


| Fter they are Preſerved, as 
| in the Receipt before- 


| mentioned; then drain 
them, and take as much freſh 
| Sugar, as you do Syrrup ; and 
| of both together, you muſt 
have enough to cover them : 
Let it be boyled, till it will 
draw pretty well : Let the 4- 
pricocks be packed in a Preſer- 
ying-Pan ; and when the page 

and 
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and the Syrrup is boyled up to 


a Heighth, then put it to them ; 
then ſet them on the fire, and 
ſhake them to move them from 
the Bottom of the Pan : Let 
them have a thorow Heat,ready 
to boyl : Then take off what 
Scum riſeth, and cover them 
cloſe down with Papers, and 


ſer them in the Stove for a Day 
and a Night : Then take them 


out of the Stove, and let them | 
be quite cold; and then lay | 


them a draining upon 'a dry 
fplintered Sieve, with wide 


Holes : and when they are well | 
drained, then lay them our | 
upon Pewter, or Tinn-Plates, | 


to dry, and duſt them, and ſer | 


them into the Stove; and when 
the uppermoſt Side is dry, then 
tarn 


- 
— 


turn them upon clean Plates ; 
but be ſure, your Plates be ve- 
ry dry and clean : Then duſt 
them with the Sugar-Bag again, 
and ſet them in the Stove to 
dry; and when they are dry, 
then turn them upon dry White 
Paper, laid into dry Steves; and 
duſt them again, and fet them 
into the Stove to be quite dry : 
| Then pack them up in a Box; 
| with papers between each Lays 
| ing. Theſe will keep all the 
Year very well; only give 
them dry papers, if they ſhall 


| need them. 
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Tomake Apzicock-Cakes, | * 
' 92 Lour's Appicocks, | 
T Ake of the Ripe Apricocks; || | 
: © and ſtone them, and pare : 
.* them, and weighthem ; || © 
and to a pound of Apricock, : 


take half a pound of Sugar ; 
F  boyl ic till ic will graw ropy : 
* thenpur. in the Apricock, and 
- boyl them till they pre all in a 
Maſh, and that you have boys 

led out the frothy Windynels 

-» our of them, which you muſt 
 garefully ſcum off clean + Then 
. take half a pound good weight 

of Sugar, and boyl itil ic will 
draw 


ee. 
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draw ropy, and put it to the 
Apricock, and ſet them on the 
fire, and let them boyl, thar 
the Sugar and the Apricock may 
be well mixed : Then ſer ic in 
the Stove, covered with a white 
paper, and let it ſtand in a warm 
| place Four and Tiventy Hours ; 
then take it ont, and let it be 
quite cold; and then lay it out 
upon plates to dry, You muſt 
uſe a Tinn frame, to make 
them round : let them be duſted, 
and ſet into the Stove; and when 
one Side is dry, turn them on 
freſh plates, and duſt the other 
Side, and put them in the Stove 
again ; and whenthey are pretty .. 
dry, then turn them again upott 
plates: and ſo you may do three 
or four times, till they are dry ; 


then pack them up. T0 
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L9 d2y APzicock-Chips, 


| Ake Apricocks that are not 
tully Ripe, and cut them 
in the Middle, and pare 
them; then cut them into 
Chips, and ſcald them ; bur not 
too much : then take their 
Weight in Sugar, and boyl it 
eill it will draw Ropy; then 
have the Chips drained from 
the Water, and put into the 
Sugar, and ſer iton the fire, and 
let them boyl till you ſee the 
Sugar hath fully entred chem: 
Then take them off, and {cum 
them clean, and paper them 
down, 
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down, and ſet them by for 
Four and Twenty Hours : then 
drain them upon a Sieve from 
the Syrrup, and boyſl it till it 
will draw ropy ; then put ther 
into it ; and if there be not e- 
nough Sugar to contain them, 
then boyl a little freſh Sugar, 
and put to them; and fer them 
on the Fire, and let them have 
a thorow Heat: then paper 
them, and ſer them in the Stove; 
in 2 warm Place, for a Day and 
Night; then drain them on a 
Sieve, and lay them upon Plates 
to dry. You muſt duft them 
with the Sugar-Bag, and fer 
them in the Stove; and when 
they are dry, turn chem on Pa- 
pers, and duſt them again, and 
let them in the Stove till quite 


w— yg ; 


&o dep Apeicocks at diite 


boyUhyg, 


Q Tone Apitocks, and pare 
theny, and weigh them, 
and pur them into fair Wa: 

ter a5 you do pare them 5 then 

ke bouts than the Weight of 
tem in fine Sugar, and a clarify 

K, Garg pin x till i will draw 

? in the Aprecocks, 
__ boyl way till only they 
ae Preſerve}, and are ckar:| - 
then (Gum them, @ndeover chern| 
with a Sheet. of White Paper, 
to keep them winder the Syrrup, 
nd 616 Sam fe the Srove fot 


<4 | 
$4 F 
n al.” > TY F « 


Putivitls ov Carwphtg. 85 
Eight and Forty outs, whete 
they may ſtand warm ; theta 
take them out, and let them 
ſtand till they are quite cold : 
then drain them upon a dry 
Sieve, and lay them upon Plates 
to dry; afid tutr thetti ohet if 
Eight Hours, afid duft chem with 
the Sugar-Bag every time, when 
they are dry enough: Thety 
turn theth upon Papers; and 
when they are quite dry, chen 
pack chetti up with Papers bes 
tween exch Laying: 


Y Ou rtidy puc ſetne of the + 

pritotks, when they are Prev 
ſeey'd, itt Glaſſes ; and with the 
Sugar, and ſore Codlin-Warer, 
you May rake a Jelly for them; 
ut you taut: hox pur then in 
So E 2 Glaſ- 
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Glaſſes, till they have been in 
the Stove. 


—___— _—_—_—— 


T9 make Gembals of A- 


Ake Aprycocks that are | 
; large, and not full Ripe, | 
and pare them ; and with 

a neat pricket pointed Knife | 
begin at the End where the Stalk 
did grow, and cut them round, 
from one End to the other, let- 
ting the Knife go in the man- 
ner of a Screw: When you 
have ſo-done, then weigh them, 
and take their Weight in Su: 
gar, and boyl it _—— 

7 an 


l 
] 
( 
} 


and put them into it, and boyl 
them till they are clear; then 
cover them with Paper, and 
ſet them in the Stove for Eight 
and Forty Hours : then takethem 

out, and let them be quite 
| cold: then drain them upon a 

Sieve, and lay them upon Plates 
| to dry. You may lay them 
| in what Form or Manner you 
pleaſe: Let them be duſted 
| with fine Sugar in the Bag, and 
ſet them in” the Stove; and 
when they are dry of one ſide, 
then turn them carefully upon 
Paper, in a dry Sieve, and 
duſt them again, and ſer them 
in the Stove till they are dry : 
Then pack them into a Box, 
with dry Papers, and ſet them 


in a Cloſlet, 3: 40 - 
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To PYieſerbe G1zeen Muſ- 
ſel-Piumys, and Date- 
Pluyibs, and PeasSkods 
Ly rc and to Dy 
them Uſewile, 


T Ake Myſſe Plumbs, when 


they - at Hot | fall 
grawth ; weigh thena ; | 
but let them be Green, and 
prick them with a Pen- Knile, 
gt the End where the Stalk 
graweth, in three places; as 
Pu prick them, put them in- 
te cold Water, then put them 
ine freſh Water, and ſeeld 
them; but take axe you do|- 

1. not 


nm {4 7* 
, » 


-wilhet v. - he. yi 


» Sew q un. 0; ov 


—_—. 
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nes break them: And when 
they ars pretty tender, and you 
luppols kalded to the Stop, 
then pus them into, cold Wa- 
ter; and fake the Weight af 
them of Sugar, and clarify 
with ragre than a Quart of Was 
ter. to a Pound of Sugar : Lot 
the Syrrup be trained, aud quite 
6ald ; then pack the Pluwnbs in 
the Preferving:Pan, 3nd put is 
to. them, and caves them with 
| Paper, and let them by Foug 
and Twenty Hours: then, ſes 
them, on a gentle Fire, and ley 
them ſtand till they are ſcald- 
ing-hot : then cover thena with 
Pape, and ſet them by till the 
next Nay ; then ſor them an 
the Fire again, till they are 1645 
&y. to boyl : then ſes them by 
WW E 4 till 
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till the Morrow: then lay them 
a-draining upon a Sieve, and 
boyl the Syrrup till it doth he» 
gin to draw ropy : Then they 

ing packed in the Pan, put 
the Syrrup' to them, and ſet 


them on the Fire, and lev them 


be ready to 'boyl: then ſer 
them by Two Dayes and a 
Night : "then drain them out 


of the Syrrup upon Sieves a- 


gain, and' boyl the Syrrup till 
it will draw ropy; [then put 
it to the Plambs again, and give 
them a good Heat'on the Fire : 
Then cover themr with Paper, 
and ſer them by Four and Tien» 
ty Hours; 'by which time the 
Plumbs will be Preſerved : Then 


you may” either dry them, or 


put them in. Pots. If you would 


put. F 
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put them in Pots or Glaſſes, 
you mult make ſome new Jel- 
ly with Water made very 
ſtrong, with boyling ſliced Cod» 
lins in it, and a Pint of that, 
and a Pound of 'Loaf-Sngar, 
either Single or Double-refin'd, 
which you' pleaſe to beſtow : 
You muſt boyl it to a Jelly, 
which you may know by ſets 
ting ſome by in a Spoon : And 
when your Plumbs are: packed 
in Pots or Glaſſes, fill them up 
with that, 'till they are well 
covered; and when they are 
cold, cover them with Papers 
wetted, and dryed in a Nap- 
kin; they being juſt as big as 
the Pots or © Glaſſes : and ler 
[them be tyed over with other 
 [Papers, and fet them in your 
—': a 
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AND for to Dry theſe 
Plumbs, you muſt lay them ups 
on Sieves, to drain clean from 
the SyIruP : then pack them in 


__— 


gar as will cover them, ill is 
will draw ropy-; then pur is 
upon them, and ſet them on 
the Fire, and ler them be thoy 
row Hot: Then cover them | ; 
with Paper, and ſet thera in the 
Stove Four and Twenty Hours ; 
then take them out, and let 
them be quite cold ; then lay 
them a-draining upon a gry 
{plintered Sieve; and when 
they are drained, lay them ups | , 
on Plates, or a Sieve, to dry; F 
and duſt them with ſome fine| , 
Sugar in the Bag: and when| , 
one ſide is dry, turn; the orber| y 
wpep | 
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upen Papers, and duſt them, 
and ſer them in the Steve till 
they are quite dry : Then pack 
them up in a Box, with Papers 
HEeWixt each Laying. 


"WD Da» Y ww ct (&T iy 0 9 ak AV. 


To Preſerve & Dzy Gzeen 
| _ Pear- Plymbs, | 


q Ick out Green Pear-Plumbs, 
P that are free from Spots, 
Y and pnek them once at 
| the Head, pn four times at 
* | the End, by the Stalk : as youll 
; | prick them, pur them j into clean 
p fold Water : Then weigh them, 
\ | and (cald them render, —_ put 


them Into cold Water; then take 
the 


76 — The Trne Way of 
the Weight of them in Sugar, 
and clarify it with a Quart, and 


half a Pint of Water, to a pound 


of Sngar, and let the Syrrup be 
cold : Then pack the Plumbs in 
a Preſerving-pan, and put the 


Syrrup to them, and cover them 


with paper, and ſet them by 
Twenty Four Hours : Then ſet 
them on a gentle Fire, and let 
them be ſcalding-hot; then 
cover them, and ſet them by 
| again for a Night and Day: 


rhen ſer them on the Fire again, 


and let them be ſcalding-hot 
again : Then cover them, and 
- fer them by Twenty-Four Hours 
more : then drain them upon 
2 ſplintered Sieve, and boyl the 
Syrrup tilt ic begins to draw 
ropy : Then pack them in the 


*: >: 
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Preſerving-pan, and put the Syr- 
rup-to them, and ſet them on 
the Fire, and let them begin to 
boyl: then ſer them by, *cove- 
red with paper, for Twenty- 
Four Hours more : Then heat 


them again till they boyl, and 


cover them, and ſet them by for 
Twenty-Four hours more ; then lay 
them upon a Steve,to drain from 
the Syrrup ; andrake the Syrrup, 
and boyl it tillit will draw ro- 
py a little : "Then they being 
packed in a pan, put the Syr- 
rup to them, and fet them on 
the Fire, and let them juſt boyl ; 
but let all places of the Pan be ., 
hot alike : Then cover them \.., 
with paper, and fet them by 
Eight and Forty Hours: then 
drain them again from the Syr- 
Tp, 


52 -"'Cys Tue Ulay af 
rip; and let theni be packed 


till it will draw ropy, and pur 
it to ther; and et then ot 


with papers, and ſet ther by 
for Eiyht and Forty Hours ; and 
if you ſet the Sytrup thin, thei! 
boyl it to theth agaiti, & ſet thetii 
by for Twe)ity- For Houts tore | 
And by that time they will be 
preſerved. AfﬀterWwatds you rnay 
put them in Jelly, or we 
thern as you ds the nſſth 
Phumbs. 


im the Pan, and boyl the Syrrup| . 


ea 25 &- ep © ca SS ans © XX 


the Fire, and let chem juſt|1 
boyl : Then ſhake the Syrrup| 
over them, atid cover them|; 


a| Lo P2olerve & D2y white 


\ Ake White Prar-Plams , and 
1] prick thera, and weigh 
thei ; and to a pound 
4 | of Plutps, rake Three Quartets 
| of a pound of Stigar clarifyed, 
| and boyled till it is ready to 
y| draw ropy : then put in the 
y Phimbs, aud ſet them on a gens 
k | tte Fire, till they begin to ſplit; 
[then rake chem off, and fer them 
by an Hour : Then tun every 
ore of theft with the Point of 
" [4 Poxkoife ; then ſet them on 
| e Fire again till they arc ſcald- 
ings 
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ing-hot: Then ſer them by, 
covering of them with White 
Paper, and let them ſtand ill 
the Morrow ; then drain them 
upon a Sieve, and boyl the Syr: 
rup till ic will draw ropy ; and 
put them in again, and ſet them 
on the fire, and let them boy| 
a little very gently ; then ſcum 
them, and cover them with Pa- 
per, and ſet them by Six Hours: 
then ſet them on the fire again, 
and let them juſt boyl : then 
ſcum them, and cover them 
with Paper, and ſer them by 


all Night : Then lay them up; 


on Sieves to drain; and take 
balt cheir weight in Sugar more, 
and the Syrrup they had before, 
and boyl it till ic will draw ro- 
Pyy : Then put the Plumbs ins 


0 
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to it, and ſet them on the Fire, 
and let them boyl gently ; but 
have a care you do not break 
them .: Then take off the Scum, 
cover them with Paper, and ſet 
them by Four and Twenty Hours ; 
then lay them upon Sieves to 
drain, and boyl the Syrrup a- 
gain till it will draw ropy ; and 
put in the Plumbs, and fer them 
on the Fire, and let them juſt 
boyl; then cover them, and 
ſet them by till the next Day : 
Then lay them upon a Sieve to 
drain; and when they are drain- 
ed clear from the Syrrup, pack 
them in Pors or Glaſſes, and 
boyl the Syrrup till it is a good 
Jelly, which you may know 
by ſetting. a little in a Spoon ; 
and when it is a good Jelly, put 

F It 
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it tothem, and be fure i doth 
cover them: If you find the 
Jelly is roo high coloured, you 
may take fome imall Pears 
Plambs, and cut them in pieces, 
and put them in a long Earthen- 
Pot; and to Two Pound of 
Plambs, put a Pint of fair Was 
ter ; tye them cloſe down with 
double Papers, and et them in a 
Kettle of boyling Water, and 
let them ſtand Four Hours, keep» 
ing the Water boyling : Then 
take a clean new Flaxen-Nap- 
kin, and ftrain out the Liquor 
from them, and let it ſtand and 
fettle: Then to a pint of it, 
take a pound of Double-refi- 
ned Loaf-Sugar, and put them 
together, and boyl it to a Jeb 
ly ; ther put it to your hn” 
an 


Preefetving & Cindying. $3 
and when they are quite cold, 
paper them up, and ſet thertn 
in your Cloffer; bur not near 
Heart. 


T* you would Dry White Pears 
& Plumbs, then take as much 
fine Sugar that is Clarify'd, as 
will contain them, arid boyl it 
till it will draw ropy ; and whiert 


the Plumbs are Preſerved, attd 


fic ro put up in Pots, put them 
Into this Sugar, and ſet them 
on the Fire, and let them be 
thorow hot; then cover them 
with a Sheet of Whice Paper, 
and ſet them in the Stove Four 
and Twenty Hours, in 2 warm 
place: Then take them our, 
and ler them be quite cold ; 
then lay them upon Plates to 


| 
1 
1 
| 
; 
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| 
i 

4 

| 
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dry, Juſtin them with Dou- 
ble-refined hc ina Bag made 
of fine Linnen ; and when one 
Side is dry, then turn them 
into a dry Sieve upon Paper, 
and duſt them again, and ſet 
them in the Stove till they 
are quite dry: Then pack 
them into a dry Box, wi dry 
Papers, and et chem in your 


Cloſler. 


£0 make Conſarve of 
Red:Roſes, 


; 
4: 
; Ake Red-Roſe-Buds, and 
T pick them, and cur off 
the White Part from the 
Red, and pur the Red-Flowers 
in a Sieve,and {ift out the Seeds ; 
then weigh them, & to a pound 
| of the Flower 'S, rake T wo pound 
and an half of Loaf: Sugar, beat 
| the Flowers pretty fine : thea by 
| degrees put the Sugar to them & 
bear it very well, rill ir be well 
incorporated cogether : then put 
it in Gally-Pots, and cover it 
with a rd Paper, and tye It 


9. Over 


/ 
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over with a double Paper ; and 
it will be good Fow or Five 
— 


Fo2 Preſerving and Dzy- 
- tngthe Plumb called the 

Pellow Amber-Plumb, 
02 the white Margaret- 


Ake them, & weigh them, 
and take the Weight 


of them in Sugar, and 
clarify it, and boy] it till it 
doth draw ropy ; then put 
them into it, and ſet them on 
the Fire, and let them juſt ſplit; 
then take them off, and turn 


chem, | 
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them, and ſet them on again, 
and let them be juſt ready «0 
boyl; then cover them with 
White Paper, and ſer them by 
Foxr and Twenty Hours : Then 
lay them upon SLeVes TO drain , 
and take the Syrrup, and bayl 
it till it will draw copy; and 
pack the Plumbs in the Pan, and 
put it to them, and let them 
on the Fire, and let them al- 
moſt boyl : Then take off the 
Scum, and ſet them by Four and 
Twenty Hours, Covering them 
with White Paper : then drawn 
them on a Sieve, and add to 
the Syrrup a quarter .of a pound 
of Sugar, for each pound of 
Plumbs; and boyl up the Syr- 
rup and Sugar, till it will draw 
ropy 3 then put it to the Plymbs, 
7 F 4 and. 


$8 The True Way of 
and ſet them on the fire, and 
let them boyl a little very gent- 
ly : Then take off the Scum, 
and cover them with Paper, 
and ſet them by till the next 


Day; then = them upon | 


a Steve; and when they are 
drained clean from the "PIR 
pack them in Pots or Glaſſes, 
and ſtrain the Syrrup thorow a 
Hair-Sieve, and boyl it to a 
Jelly, and put it to them, and 
let the Jelly cover the Phonbs ; 
and when they are cold, Oi 
paper them with vetted Paz 
pers, and tye them over with 
dry . Papers, and ſet them in 


your Clofler. 


To 
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'{| O Dry thele Plumbs, you 
muſt boy] a new Sugar, 
and put them in, as you do for 


White Pear-Plumbs. 


> m—— 


Lo pteſerve # d2y Black 
__ Þear-Plumbs. 


"3 Ake the largeſt Black Pear- 
Plumbs, and weigh them; 
and take the full weight 

of them in Sugar, boyl it ill 
it doth draw ropy ; then put 
in the Plumbs, and fer them 
on the Fire till they be- 


| gin to ſplit: then take them 


oft, and ſer them by an Hour ; 
Ls _ then 
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then turn them with the Point 
of a Pen-knife, and ſet them 
on the fire again, till they are 
ready to boyl; then take them 
off, and cover them with pas 
pers, and ſet them by Four and 
Twenty Hours ; then lay them 
on a ſplintered Sieve to drain ; 
Then take the Syrrup, and boyl 
it till it will draw ropy; and 
have the Plumbs packed in the 
Pan, and put it upon them, and 
ſet them on the fire, and let 
them boyl a little, the fire be- 
ing gentle : Then ſcum them, 
and cover them, and ſet them 
by till the next Day; then lay 
them upon a Sieve to drain, 
and boyl the Syrrup till it will 


draw ropy, and put to them as 


before; and ſet them on the 


fire, 
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fire, and let them juſt boyl : 
then - ſet them by Six Hours ; 
then heat them again, till they 
are ready to boy] : then ſet them 
by all Night ; then drain them 
on a Sieve again, and boyl the 
Syrrup to them as before, and 
ſet them on the fire again, till 
they begin to boyl : "Then co- 
ver them with papers, and ſer 
them into the warm Stove, and 
let them ſtand Four and Twenty 
Hours 3 then take them our, 
and let them be cold, and pack 
them in Pots or Glafles,and boyl 
the Syrrup till itis a good Jelly ; 
then put it to them, and let it co- | 
ver them; and when they are 
cold, paper them with wetted 
papers, and tye them over with 
dry papers, and ſet them into 
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a dry Cloſlet. You muſt take 
care to ſtrain the Syrrup tho- 
row 2 Hair-Sieve, before you 
boyl it to a Jelly, for thoſe 
you put in Pots or Glaſſes. 
And for thoſe to dry, you muſt 
boyl as much Sugar till it will 
rope, as will hand{omly receive 
them, that they may ſwim in 
ir; that when you cover them 
with papers, they may lye all 
under Sugar ; and when your 
Sugar 1s boyled, and pur to 
them, ſet them on the Fire, and 
Jet them be thorow hot all o- 
ver: then cover them down 
with papers, and ſet them in- 
to a warm Stove for Eight & For- 
ty Hours : Then take them our, 
and let them be quite cold, and 
drain them clean from the Syr- 


"a. rup 


0 
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rup_ on a Sieve, and lay them 
on Boards or Steves to dry, 
but not on Plates ; for that will 
alter the Colour of them. You 


muſt duſt them, and turn them, 


and dry them as you do other 
Plumbs. 


Fo: dzying of Black Pear- 
Plumbs, With a little 
Sugar. that they may 
Eat very lharp, 


Wo your Plumbs, & ſtone 


them, and weigh them ; 
and to a pound of Plumbs 
take half a pound of Sugar, 
and boyl it Fandy-high ; then 


- put 
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pur in the Plambs, and (et thern 
on a very gentle fire, and ler 
the Sugar by Degrees boyl over 
chem. You muſt often ſhake 
them, that they may eniter all 
alike : Then cover them with 
paper, and ſet them into a warm 
Stove Eight and Forty Hours : 
Then drain them from the Syr- 
rup, and -put a quarter of a 
pound of Sugar to each pound 


PF '-of Plumbs more, together with 


the Syrrup ; boyl it &] it will 
draw ropy : "Then put in the 


Plumbs, and fer them on the 


fire, and ler them boyl a little 
gently, juſt that they miay be 
all hot thorow : Then ſet them 


in the Stove again, covered with | 


papers, and fer them ſtand Eight 


and Forty Honars mote: Therr-| 
take 
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take them out, and lay them 
a-draining on a Sieve; then 
lay them out on Sieyes to dry, 
and as you lay them out, mend 
thoſe that are broke. When 
they are dry, wet a Cloath with 
clean hot Water, and wipe off 
the Clmmyneſs, and pur them 
m dry Steves, and ſet them in 
the Srove again, till they are 
dry : then pack them up in dry 


Boxes. 
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\ Topyelerve and dzy Dam- 
(ons. 


Ake of the largeſt, & beſt 
Damſons you can get, and 
weigh them ; and take 

the full weight of them i in SU- 
gar, and boyl. it Candy-high;; 

then pur in the Damſons, gt ſa 
them on the fire till they be- 
gin to ſplit : Then ſer them by 
Two Hours; Then turn them, 
and ſer them ori the fire, and 
let them boyl a lictle very gent» 
ly : Then cover them with pa- 


pers, and fer them by till che| 


next Day : Then ſer them on 
the 
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| the Fire again, and ler them 


boyl a little very ſoftly : Then 
cover them, and ſet them by 
ill the Morrow : then lay them 
upon a Sieve to drain from thes -. 
Syrrup, and boyl the Syrrup till | 
it will draw ropy : Then put 
it to the Damſons, and ſer them 
on the Fire, and let them boy] ; 

then cover them with Paper, 

and ſet them by till che Mor- 
row : Then drain them from 
the Syrrup clean upon a Sieve, 

and pack them in Pots or Glaſ- 
ſes, and boyl the Syrrup to a 


Jelly, and put: to them ; bur 


keep ſome boy it till it is alnoft 
4: Then pur it on them, and 
cover them. 


G  '- And 
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A Nd for to Dry them, take 
them when they are Pre- 
ſerved and Drained, and ready 
to put inco Pots; and pack 
them ina Pan,and boyl as much 
Yeu as will juſt cover them, 
til i will draw ropy, and put 
it to then, and let them have 


a thorow Heat on the Fire ; and]; 


thencoverithem, and ſet them 
into 'the Stove for Four and Twen- 
ty Hours, in a hot place : Then 
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Papers between each Laying ; 


[and ſet them in your Cloſe 


let. 
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To P:eſerve Barberries, 
i Ake the beſt and largeſt 


Barberries you can get, 

and ſtone them; and to 
a pound of Barberries take three 
pound of Sugar, and clarity it, 
and boyl it till it is Candy- 
high : Then pur in the Barber- 
ries, and et them on the Fire, 
and let them boyl till the Su- 
gar boyleth over them all; 
then take them off, and take 


F 2 _—_ . 
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to an Earthen-Pan, and cover 
them with Paper, and ſet them 
by till the nexc Day: Then 
= them in Ports, and put the 
Syrrup upon them to cover 
them : Tye them up with Pa- 
pers, and allo lay pieces of Pa- 
per cut round upon them, to 
keep them under the Syrrup : 

Set Fraqy in your Clofler. 


Y 


To make Conſarve of 
WBarberries, 


Ake Barberries, and ſtrip 
them, and pur them 


into : large Pot, or a 


| Pircher, that you may tye them| 


down | 


i 
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down cloſe: Then ſet them 
into a Kettle of boyling Water 
five Hours ; then take them, and 
ſtrain them very hard thorow a 
ſtrong Napkin or Towel ; and 
to a pound of the Liquor, take 
2 pound and a quarter of Su- 
gar, boyl it Candy-high, and 
put in the Liquor, and boyl it 
till it is come to a good body ; 
which you may try, by ferting 
a little by in a Spoon to cool : 
When it is enough, then pt it 
in Pots, and lay Papers upon it, 


and tye it over with dry Pa- 


pers, and ſet it in your Cloſ- 
ſet. 
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gar, to keep all the Pear. 


Ake Popperins 7-Pears,and 
chruſt a picked Stick 
in at the Head of them, 


till it goeth bey ond the Core: 
Then ſcald ho but not too 
.. tender ; then pare them the 
* Jong way into Water, and take 
the weight of them in Sugar 
thtfoes with a Pint and ar 
' half of water to a pound of Su- 
gar; ſtrain the Syrrup clear, and 


put in the Pears : Set them on| 


the fire, and boyl them pretty 
handſomly for half an Hour 
i che! 


Lo dy Pears with Su- 


AY VV A woe 7 ev win. ws a ow ee nu 
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| chen cover them with Papars, 


and ſet them by till the Mor- 
row ; then boyl them again, and 


-ſer them by till the next Day ; 


and then take them out of the 
Syrrup, and boyl ic rill ir will 
draw ropy ; and pack them in 
a Pan, and put it to them ; and 
if it will not cover them, then 
add ſome Sugar. Set them on 
the Fire, and ler them boyl all 
over : then cover them with 


| Paper, and (et them in the Stove 


for Four and Twenty Hours ; and 
then take them our, and let 
them be cold : Then lay them 
upon a Sieve to drain; then lay 
them on Plates, and duſt chem 


. with ſome fine Sugar, and let 


them into the Stove to dry ; and 
when One ſide js dry, then-turn 
6 4 them 
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them upon Papers in a Sieve, 
and duſt the other fide, and 
ſet them into the Stove again, 
till they are quite dry : Then 


pack them up with Papers be- 
tween each Laying, and keep 


them in a Cloſler. 


To p2eferve & dzy Peach- 
- 88; 02 Neck-trines. | 


Ake Peaches that are White, 

T and not thoſe that are 
Red at the. Stone, and 

cut them in the Middle, and 
take out the Stone, and pare 
them, and weigh them: and to 


a a pound of them, take three 
quarters 


ED... ER: AJ bo - &@n> at as. 
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quarters of a pound of Sugar, 
and clarify ic with a pint and 
an half of Water, and ftrain it, 
and let it be cold : Then put 
1n the Peaches, or Necketrines, 
and fer them on a gentle Fire, 
till they are tender : "Then ſcum 
them, and cover them with 
Paper, and fer them by : On 
the Morrow, ſet them on the 
Fire again, and let thegyfult 
boyl; and coves, them with 
Paper again, and fer them by. 
till the next Day : Then lay 
them to drain from the Syrrup, 
and take the Syrrup, and boyl 
it till it begins ro draw ropy : 
Then pack them in a Preſer- 
ving-Pan, and put the Syrrup 
to them, and ſet them on the 
Fire, and boyl them a little ; 

_ then 
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then ſcum them, and ſet them 
by; and if they want Sugar, 
you muſt add a little more be- 
tore you boyl the Syrrup : Then 
let them ſtand till the morrow; 
and then lay them upon a 
Sieve to drain ; and thoſe that 
you will put into Pots or 
Glaſfles, you may: And to 
make the Syrrup Jelly, you 
muſt put ſome Pippin - Water 
to the Syrrup, and boyl It 
to a Jelly ; and put it to them, 
and cover them with it : And 
thole that you will dry, you 
muſt take half of their Syr- 
rup, and the other half freſh 
Sugar, and boyl it together till 
it will draw ropy; and pack 
them in a Pan, and put it ta 
them ; and ſet them on the Fire 


rilll. 
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till they are ready to boyl 
then ſer them into a hot Stove 
Four and Twenty Hours : Then 
take them out, and let them 
be quite cold; and then lay 


them upon a Sieve to drain : 


Then lay them upon Plates to 
dry, and duſt them alittle, and ſet 
them into the Stove ; & when one 
ſide is dry, turn them, and duſt 
the other ſide, and et them in- 
to the Stove till they are quite 
dry. Then pack them up with 
Papers, &c. 
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Lo ÞP:eſerve White Muin- 
ces, Whole oz in Muar- 
ers. 


T Ake ſmooth handſome (un- 


ces, and fcald them till 
they are tender to the 
Core. You muſt lay a Pewter- 
Diſh upon them, to keep them 


under the Water. When they | 


are ſcalded, then take them up, 
and ſet them by till they are 
cold. Then thoſe that you 


will Preſerve Whole, you muſt 


take out their Cores with a pick- 
ed Knite, and pare them : And 
for thoſe that you will do in 


- Quar- |: 


Preſerving + Candying, 109 


Quarters, quarter them, and pare 
them, and weigh them; and to 
a pound of Quince, take a pound 
and a quarter of fine Sugar, 
clarify it, and boyl it till ir 
will draw ropy very well : 
Then put in the Quinces, and 
ſer them on the Fire, and boyl 
them, ſhaking of them ſometimes, 
and [cumming of them: And when 
the Syrrup begins to Jelly, take 
them off, and let them ſtand 0- 
pen an Hour ; then ſet them on 
the hire again, and ler them boy] 
till che Syrrup will Jelly very 
well : Then take them off, and 
ſhake them, and ſcum them, and 
ſet them by till the next Day : 
Then take the Quinces from the 
Syrrup, and pack them in Glaſ- 
ſes or Pots, and warm the Syr- 


. rup, 


TIO 
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rup, and ſtrain it thorow a Hair- 
Sieve, and boyl it to a Jelly, 

and pur to the Nuinces, and 
cover them with it; and when 
they are cold, cut ſome Pa- 
pers round, fit for the Glaſſes, 
and wet them in fair Water, 
and dry them in a Napkin, 
and lay them upon the Jelly, 
and cover them with dry Pa- 
pers, and tye them with Pack- 
thred, and ſer them in your 
Cloſlet. 


f 


FF the Jelly to the White Qwn- tl 
* ces ſhould not be ſtrong e- | * 
nough, you may cut ſome ſmall 
Quinces, and boyl them in ſome | P 
Water, and make it ſtrong of 
the Auinces, and put ſome to the. 
: Jelly, and boyl it up, and put 
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it to the Quinces ; and be ſure, 
to Cover them with it. 


Lo P:eſezve Red Muin- 
an Whole oz tn Nuar- 
ers. 


Cald the Quimces tender, and 
g core thoſe that you will 
do Whole,and pare them ; 

and quarter, and pare thoſe 
that you will do in Quarters; 
and weigh Them, & the Whole 
Ones together; and take a 
pound and a quarter of Sugar, 
to a pound of Quince ; clarify 
| the Sugar with a Quart of Wa- 
ter to a pound of Sugar, and 
put 
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put in the Qunces into the thin 
Syrrup; and fet them on the 
Fire, and cover them with an 
Earthen, or Pewrter-Diſh very 
cloſe : Let the Fire be very 
_ gencle, that they may only ſtew, 
_ and hardly boyl ; for they muſt 
ſtand upon the Fire till they are 
turned Red, and of a good Co- 
lour; which will take up a- 
bout four Hours : But you muſt 
be governed by the Goodnels 
of the Colour, and take care 
that the Syrrup do not grow 
thick too faſt, and thar the 


Quinces do not burn : And when 


you ſee the Quinces are of al 


00d Colour, let the Syrrup 
boyl thick with them in it: 
Then take them off, and put 
. the Qxinces in Glaſſes or Pots, 


and]. 
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and ſtrain the Syrrup, and boyl 
it, and put it to them, and 
cover them with it. When 
you Preſerve the Quinces, you 
may put in ſome Quince-Cores, 
which will help to make the 
Jelly the better, and the Cos 
lour likewiſe. You muſt pa- 
per theſe, and all things that 
are done in Jelly, with wetted 
Papers, dryed a little in a clean 
Napkin; and tye them over 
with dry Paper, and ſet them. 
in your Clofſer; but near no 
Heart. 
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—— 


Lo make white Marma- 
lad of Muinces, acco2d- 
ing to the Poztugal- 
Falhion. 


\Cald the Quinces, and pare 
& them, and cut the Pulp 
clean from the Core, and 
| beat it ina Mortar, and force 
1t, through a Cullendar, and 
weigh it; and to one pound of 
Pulp take a pound of fine Su- 
gar ; clarify it, if it be powder-| 
Sugar ; but if it be Loat-Sugar, 
you need only to put a little 
Water to it, that you may dil- 
folve it, to boyl it till it 1s 
Candy! .. 
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Candy-high : Then put in the 
Das Palp, and ſec it on the 
Fire, and boyl it till it cometh 
from the Bottom of the Pan : 
But if you cannot underſtand 
that, then lay a little of ic on 
a Plate, to fee if it become to 
a Body; and when you per- 
ceive it is, then put it into Boxes, - 
or Pots, or Glaſſes; and when 
it 1s cold, put Papers over it, 
or cover the Boxes. | 
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To make whiteMarma- 
lad of Muinces Yellyed, 
and with whole Lumps 

in tf, EE 


os the Quinces, and pare 


them, and {lice them in- 

to thin Slices : Then take 
a pound of fine Loat-Sugar, and 
| wet it with Decoction of uin= 
ces, Which is Water made ſtrong 
by cutting ſome Quinces to pies 
ces, and boyling in it: Pur half 
a Pint of This to a pound of 
Sugar, and put a pound and a 
quarter of Sugar to a pound of 


the Quince-Pulp; but boyl the 


Sugar | 
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Sugar firſt, till ic will draw 
ropy very well ; and then pur 
in the Quince, and: boyl it till 
it will Jelly: Then pur it into 
Glaſſes, or flat Pots. 


Lo make vdhite Nuince- 
DHalte. 


\Cald the Quinces tender to 
Sg the Core, and part them, 
and Scrape the Pulp clean 

from the Core, and beat it in 
a Mortar, and facce it thorow 
A Cullender : Then take to a 
pound of the Quince a pound 
and two ounces of Sugar, and 
boy] it till {ic is Candy-high : | 
H ys They | 
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Then p ur in the Quince, and 
ſtir it Sl continually, till 
you ſee ir come clear from the 
Bottom of-the Pan : Then take 
it off, and lay ic out upon Plates 
with Tin-frames : And if you 
ſpread ſome thin upon Ma 
you may cut it into Quince- 
Chips. This Paſte muſt be 
duſted, when you put it into 
the Stove : and when you turn 
it upon Paper, which muſt be 
into a Sieve, when it: is dry, 
you may pack it up in a dry 
Box, and put Papers between 
each Laying. You muſt look 
to it ſometimes; and when it 
wants dry Papers, then ſhifc 
It. 


; F # © 4 - # 43 
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'y Ou may make Red Quinces 
Paſte = very lame way 


that you do White; only 
you mult colour ic Red, with 
j9me Cutchenele Colouring ; 
which I dire&ed to be made, 
at the Beginning of the Book. 


| If you lay ſome Red Paſte 
thin upon Plates to dry, for 
to cut in Chips, they will 
mix with the Whyte. 
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To make Red Muince- 


Parmalad. 


| Cald the Quinces, and pare 
& them, and ſcrape the Pulp 


clean from the Cores : 
Then take a pound of Sugar 
good weight, to a pound of 
Quince; clarify the Pound of 
Sugar with a quart of Water ; 
ſtrain ir clean, and put in the 
Quince, and cover 1t very cloſe, 
and ſet it on a Fire that is ves 
ry ſlow, that it may be of a 
=_” Red Colour, before it is 
yled roo thick; and when 
you ſee it is come to be. of a 


*# 


- 0 n , © 


(WA 


good Colour, then boyl it till 
ic is come to a good Body; 
and keep it ſtirring, that you do 
not burn it : When it is enough, 

which you may know by put- 
ting of a little upon a Plare'to 


cool: Then pur it up in Pots 
or Glaſles. 


To make ozdinary Raſ- 
berry-Cakes, with ſeeds 
in them. 


4 hp" Rasberryes clean ys 


ed, and put them into 
a Maus m0 Pan, and 
{et them on the Fire, and dry 
away the Juyce ill the Pulp 


1s 
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is grown thick : Keep them 


ſtirring all the time they are 


drying; and when the Pulp is 
thick, then weigh it; and to 
a pound of Pulp, put a pound 
and three ounces of Double- 
Refined Sugar, or (if you pleaſe) 
Single-Refined. Let the Sugar 
be beaten, and ſerced as fine 
as Flower : Then put them to- 
gether, and fer them on the 
Fire, and ftir them together ; 
and let it ſtand on the Fire 
till it 15 well mixed, and is 
ready to boyl: Then take it 
off, and pour it into an Ear- 
then-Pan, and let it ftand till 


it is cold : then lay it out up- 


on Boards that are very dry 
and clean. You need not duſt 
this Paſte. You muſt uſe Thur 


| Rings, 


A - SS - A |_| bwwbppm -. a. 
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Rings, to lay it out with. Let 


| the Fire be moderate, whilſt 


this Paſte is in the Stove. When 


it is dry, pack it up with Pa- 


pers berween each Laying, in a 
dry Box, | 


— 


To Dzy Englith-Figgs. 


FTAke Figgs that are Ripe, 
and pare them, & weigh 
them ; and to a pound 

of Figgs, take a pound of Su- 

oar clarifyed with a pint and an 
half of Water; ſcum it clean, 
and put in the Figgs, and ſet 
them on a gentle Fire; and 
when you think they are tho- 
es row 
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row ſcalded, then take them 
of, and cover them with a 
piece of White Paper, and ſet 
them by till the next Day; 
then ſerthem on the Fire again, 
till they are ready to boyl; then 
ſec them by till the next Day : 
Then take them out of the 
Syrrup, and boyl it till it will 
rope; then put them into it a- 
gain, and ſet them on the fire, 
and let them boyl half an Hour : 
Then ſcum them, and ſet them 


by till the Morrow ; then drain 


them from the Syrrup, and add | 


half a pound of Sugar to each 
pound of Figgs: put the Sugar, 
and the Syrrup together, and 
boyl it till ic will rope : Then 
- -put in the Figs, and Jet them 

-haye a good Heat on the fire, 


till 


till chey are ready to boyl : 
Then cover them down with 
Paper, and ſet them 'in the 
Stove Three Dayes; then lay 
them out upon Pewrter-Plates 
to dry, and duſt them with a 
lictle fine Sugar. You muſt 
turn them Three or Four times, 
before they muſt be turned upon 
Paper. 


It is the beſt way to Pre- 
(ſerve them in a Pewters 


Baſon. 
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To TD2p Bears, 02 _ 
"On without Sugar. 


Ake them, and wipe them 
clean ; and take a Bod-| 


kin, and run it in at 
the Head. and out by the 
Stalk. and put them in a flat 
Farchen-Pot. and bake them, 
bur not too much, You a 
tye white paper over the Pot 
double,thar they may not {corch. 
You muſt put a Quatr of Ale to 
half a Peck of them; and when 
they. are baked, let them be 


Gold: Then Gin them from | 
che _ and lay them upon| 
Ker bc 
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Sieves with wide Holes; and 
dry them'in a hot Stove, or an 
Oven. 


| To make Rocks of Cyt- 

| tron, and D2enge, and 
TIO, and Angel-. 

| lica, 


Ake of the Greeneſt tender 
| T Gttron, and of the pre- 
lerved Angellica, and O0- 
'| renge, and Lemmon ; peel an e- 
qual Quantity; and boyl as 
'| much Sugar, as will receive the 
| Quantity that you do, till ir 
|. will rope : Then | put in the bes 
| Hore-mentioned Pare and 
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boyl all cogether, till it will 


Dandy Then lay it out in | 


Rocks upon Writing paper ; and 
when it is cold, it will be dry 


to pack up. 


Lo Candy Flowers of 


Roſes, Utolets, Cow- 
flips, Burrage, 02 any 
other Flower. 

them from the White 


part: then take fine Sus 


gar, and boyl ir Candy-high, 


Ake the Flowers, and pick 


25 much as will receive the | 


'& 


"ers, 1 | 


quantity of Flowers that you 
-will do: Then put in the Flows 
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ers, and ſtir them abour till 
' you perceive the Sugar to Can- 
dy very well: then take them 
off from the Fire, and keep 
chem ſtirring till they are cold 
in the Pan that you Candy 
them in, and that the Sugar 
looks as if it was ſifted upon 
them: Then'ſift the Looſe Sus 
gar from them, and keep them 


dry. 
To make Marchpain, 


FJ: a pound of {weet Al- 


monds,and blanch cthern, 
and waſh them, and dry 
\them in a clean Cloath, and _ 
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put them in the Mortar : Then 
cake Three quarters of a pound 
of fine Sugar,, and pur to them, 
and beat them together, . and 
ſprinkle in a few Drops * 
Roſe-Water; bear it nill- 

ſee it is a very good Paſte : : 
Then roul it out as thin as 
you think convenient, and make 
the Marchpains into what Shape 
you pleale. You may have a 
little fine Sugar beaten, and 
ſerced, to ſtrow under It, as 
you roul ir out, to keep it from 


| ſticking. 

a to Ice them beardouble- 
refined Sugar, and ſerce it as 
fine as Flower, and wet it with 
Roſe-Water, "26d tir it well 
together ; make it ſo thin, that 


Bhs you may ſpread it thin over 


by "4 
| T 


x. 21S. 4 
at 


an. 53 A m5 = 


Oe IE AED TAG $ $ 7 ha 
by. EC» 7 "=" gd </ 
c” ; ps 


Preſerving « Candying. x34 
them with a Bruſh, or a Bunch 
of ſtrong Feathers : Then bake 
them in an Oven that is not 
too. hot. You muſt put them 
upon wafer-Paper, and paper 
under it. 

When they are baked, you 
may ſtrow ſome Bisket-Com- 
fits upon them, or what other 
Comfits you pleaſe; or you 
may ſtick large- Comfits on 


them, when theyiazet 
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Lo dzy G2een Jenneftting- 


( 
: 
Ake them, and with a | © 
- lirtle picked Stick, prick R 
them in at the Head 
quite thorow- the Core, and 
put them into clean Water ; then 
take ſome fair Water in your 
Preſerving-Pan, and put them i 
into it, and lay a Pewter-plate ; 
upon them, to keep them un- ; 
der the Water, and fet them 
upon a very gentle Fire, and 
{cald them pretty tender ; then f 
put them into clean cold Wa- ; 
ter ; and when they are cold, | ** 
thath 
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that you can handle them, then 
peel them into another cold Wa- 
ter : Then take the weight of 
them in Sugar, and clarify it 
with a quart and half a pint 
of Water to each pound of Su- 
gar; ftrain it,” and let it be 
quite cold : Then put in the 
Jennettings, and let them ſtand 
four and twenty Hours covered 
with a Paper then take off the 
Paper, and ſet them on a gentle 
Fire till they: are (Calding hor : 
Then cover them, and fet them 
by till the next Day; then ſer 
them on the Fire, and heat them 
[25 before; and {o do with them 
| [12 all four times: And when 
| | they have iftood a Night after 
they have been heated, then 
drain them our of the Syrrup, 
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it begins to be thick, but not 


to draw: Then put chan; in- 


to it again, and Ko them a 
little in it; but let them not 
boyl : Then cover them, and 
"ag them by Two Dayes; then 
take the Syrrup, and boyl it 
till ic will draw ropy ; and if 


there be nor Syrrup enough to. 


cover them, then.add to it ſome 
Sugar : Fe” when it will 
draw, put #n the Jennettings, 
and let them have a little hear 
on the Fire : Then ſet them by, 
for they are Preſerved enough : 

And when they have ſtood four 
and twenty Hours, then drain 
them out of the Syrrup, and 
have half their weight in freſh 
Sugar ſy d, and take * as 


 - / 


_ train It, Ste het it till 


much 


| LS] $rs quarmmns —py yF » yr O 


them, and boyl it till ic will 
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much of the Syrrup, and pur 
to It, as will make it cover 


draw ropy, and put them 1n- 
to it, and cover them with'a 
Paper, and ſet them into the 
Stove, in a warm Place eight 
and forty hours : then take them 
out of the Stove, and let them 
ſtand till they are cold : then 
drain them clean from the Syr- 
rup upon a dry ſplintered Sieve ; 
and when they are drained, lay 
them upon Plates to dry, & dult 
them a little, and dry them in 
the Stove; - and when dry, pack 
them up in a dry Box, with 
dry Papers. Keep them in a 
Cloſler. 
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To Yzeſerve and D2y 
G2apes. | 


Ake of the beſt White 
Grapes before they are 


roo Ripe, and pick out 


into a good quantity of fair water ; 
and when they are all ſtoned, 
put them into a good quanti- 
ty of cold Water, and ſet them 
on a moderate Fire till they are 
{calding hgt; but let chem not 
boyl : Then take them oft, and 


put them into cold Water ; then 


- .take the weight of them in Sugar, 
K£... yp as 


the Stones, and weigh them ; 
and as you ſtone them, put them 


as fine as you pleaſe, and clarify 
it- with a quart: of Water to a 
pound of Sugar, and let it 
Rand till ir is cold : then pack 
your Grapes handſomly in your 
Preſerving-Pan, and put the 
Syrrup to them, and cover them 
cloſe with Paper, and ſet them 
| by four and rwenty Hours : 
Then ſet them on a very gen- 
tle Fire, and let them be ſcald- 
| ing-hot; then cover them with 
Paper, and ſet them by four 
and twenty Hours more : then 
drain out the Grapes, and boy! 
the Syrrup till it 'is almoſt rea- 
dy to draw out roping : then 
pack the Grapes in a Pan, and 
put the Syrrup to them, and 
ſet them on the Fire, till they al- 
moſt boyl: then cover them, 
2] and 
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and (et them by; for they will 
be Preſerved enough; and let 
them ſtand Twenty-four Hours 
in the Syrrup: and you may 
put ſome of them into Pots or 
Glaſſes, and make a Jelly, and 
put to them. You may make 
your Jelly of ſtrong Pippin- 
| Water, and Double-refined Su- 
gar, as formerly directed. 


ND for thoſe that you will 
Dry, you mult have ſome 
Sugar clarifyed ; and take one 
half New Sypzr, and the other 
half of the Syfrup they were 
Preſerved in, * and boyl it till 
it will draw ropy: Having your 
Grapes packed in a Pan, pour 
it upon them, till they have e- 
nough to cover them : Then 


ſer 
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' ſet them on the Fire, and let 
them be thorow hot : then co- 
ver them with Papers, and put 
them in the hot Stove for twen- 
ty-four Hours : then take them 
out, and let them be quite 
cold : then drain them upon a 
dry Sieve from the Syrrup, 
and lay them upon dry Sieves, 
and duſt them, and ſet them 
in the Stove, and dry them. 
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 Tomake Bisket to be ba- 
ked in Tinn-Frames, 


Ake fix Eggs, and two 
T {poonfulsof Roſe-Warter, 
and beat the Eggs, and 
Roſe-Water . together, with a 
new White Whisk, or (as ſome 
call it) a White Rod : Then 
put in one pound of Sugar, 
and with a Spoon ſtir it quick 
about, till you have mixed ir. 
Then take almoſt a pound of 
the fineſt Flower, 

The Segar 7 and pur to it, and 
dufted. ſtir ic about very 
quick, till it is 

| mixed, 


Preſerving & Candying. 141 
mixed, -that you can feen no 
dry Flower : Then he the 


-— "ay 


ſet it into > he Oven, not to0 
hot ; for then it will be colou- 
red too much - before it is ba- 
ked: When it is baked, take it 
it out of the Pans, and dry it 
in the Oven, and pack? it up. 


Ou may EK ſome of the 
ſame Batter in Timn-Frames, 
made in the Form of a Heart, 
and ſeveral other Forms ; bus | 
you muſt butter the. Bottom of . 
them a little, or elſe the Bisket 
will not come out handſome 


ly. 


4 A on 
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Lo make the Little Þol- 
low Brsket-Cakes, 


Ake fix Eggs, and a 
fpoonful of Roſe-Wa- 


ter, and beat them to- 
gether very well : then put in 
a pound and two ounces of 
Sugar, beaten, and ſifted ; ſtir 
it till it is well mixed; then 
put in as much Flower as will 
make it thick enough to lay out 
in Drops upon Sheets of White 
Paper, and ſtir it together till 
the Flower is juſt mixed : then 
drop it out upon white Paper, 


t 
& 


. 5 @_n wala ho An rod FLY wood A oi a a 


and beat a little Gage, 
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and put into a little Lawn-Sieve, 
and ſift a little upon them, 
and bake them in an Oven that 
1s not too hot : As ſoon as they 
are baked, whilſt they are hot, 
pull them off from the Papers, 
and put them in a Sieve, and 
ſer them into the Oven : when 
it is almoſt cool, and when they 


are dry, then pack them up for 
Uſe. 
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FREY 
——— ——— 


OR 


To make Almond Puffs, 


Ake half a pound of Svicet 
Almonds, and . blanch 


them, and beat them ves 


fine with three or four ſpoon- 


fuls of Roſe-water : then take 
of the fineſt Gum-Draggon al- 
moſt half an ounce, ſteeped in 


Roſe-water three or four Dayes | 


before, and put to the Almonds, 


and beat it together : then take | 


| as much Double- 
Put a little fine refined Loaf-Suz- 


Flower to the 
Sugar. gar, beaten, and 
ſerced, and put 


to it- as will make it fit to, 
rout. 


| Rn” WY py” Wu —. —_— 
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roul out,” which you muſt do; 
and cut it into what Shapes 
you: *pleaſe, ' and lay it upon 
White Paper, and bake it in an 
Oven that 1s gently hot: When 
they are baked enough, then 
rake them off the Papers, and 
dry thent in the Oven when it 
15 almoſt cold. 


——— 
—— bg — 


cy ” . 
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| Lo make Chocoltet-Puffs, 
Ake Six Eggs, and beat 
them very well with a 


white Rod; and take a 


quarter of an ounce of Gums 
| Draggon, ſteeped in Roſe-wa- 
| ter Three Dayes before, and 
K EE - 
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pur it to the Eggs, and mix ir 
well together: then take a 
pound and an half of Loaf-Su- 
gar, beaten, and ſerced, and 
put to the Eggs, and four oun- 
ces of Chocoler grated, or pow- 
der fine ; mix all together very 
well : Then take as much fine 
Flour, and put to it, as will 
make it into a Paſte to roul out : 
which do, and cut it into what 
Shape you pleaſe, and bake it 
upon white Papers; and take 
them off as ſoon as they are 
baked, and dry them as you 
pleaſe, in the Oven. 


Mn ff _ JI pup grapes join ' & Gown ants 8 nth 
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To P:eſerve and D2y 


Ake the large VVallnuts 
before the Shell is grown 
hard in them, and mix 

ſome Milk and VVater toge- 
ther; and pare off the Green 
Part, and put them into it : 
VVhen they are all pared, then 
ſer chem upon the Fire, and 
boyl them till they are tender; 
bur if you ſee the Milk and 
VVater turn very black, then 
take freſh Milk and VVater, 
and boyl them in; and when 
they are boyled tender, then put 
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them into clean cold V Vater, 
and take the weight of them 
in Sugar that is white and good, 
and clarify it with a Quart of 
VVater to a pound of Sugar: | 
and when 1t is cold, put them 

into it, and let them ſtand | 
Twelve Hours: then ſet them | ' 
on the Fire, and boyl them in | * 
the Sugar a little : ' Then ſet | ! 
them by till the next Day; 
then drain them from the Su- 
gar, and boyl it till it will 
draw ropy : then put them in- 
to it again, and let them have | * 
a lirtle boyling ; then ſet them | 
into the hot Stove a Day and 
a Night : And then, when they 
are cold, drain them out of the 
Syrrup, and lay them upon 
Plates, and dry them. You | *! 
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may duft them a little with ſome 
fine Sugar. 


F you would put any of then 
in Pots, then put a little 
VVater wherein Gooleberryes 
have been boyled to the Syr- 
rup, to keep them from Can- 
dying, and ſtick half a Clove 
in each of them. 


TE—————— EET 


Lo make Gembais of a 
very good S0zt. 


FL Six Eggs, and Two 
or Three Spoontuls of 
 __ Roſe-water, and bear 
them very well together ; then 
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put in a pound of Sugar ſifted, 
and mix it very well; then pur 
to it as much fine Floyr, as will 
make it ronl out ; which you 
muſt do, and lay them in what 
forms you pleaſe, and bake 
them upon white Papers ; but 
be ſure, take them off as ſoon 
as they come out of the Oven ; 
and dry them as you pleaſe; 


and when dry, pack them up 
for Uſe. 
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Lo make the beſt Rock- 
_ Candy, 


Ake Flowers, Fruit, or 
Spices, that have been 
x Preſerved throughly, 


or boy led in Sugar, till they 
wa dry very well ; then dry 
them in the Stove, and take an 
Earthen-Pot, that is made nar- 
rower at the Bottom, than it 
is at the Top; and take clean 
dry whit Whisks, and cutt off 
pl Fe Length, and lay enough 
at the Bottom of the Pot to 
cover it: then lay on a Lay-_ 
ing of ſuch things, as you wall 
7 2 Candy : 
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Candy : then lay another Lay- 
ing £ the white Whisk, and 
ſo likewiſe of what you do 
Candy : and ſo do till the Por 
is Fall: then boyl as much Su- 
oar Candy-high, as will cover 
all and fall ff Por, and pur 
it into the Por, and ſer it ft 
the warm Stove for thirty hours ; 
then take them out, and pour 
away the Sugar, and ſer the 
Pan into the warm Stove a- 
gain for thirty Hours more ; 
then take our all the Candies, 
and lay them in the Stove to 
dry ; and when they are dry, 
pack them up in a Box, and 
keep them in a dry Cloſſet. 


£0 
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Ake a quarter of a pound 


Lo make Diſtachoe-Paſte. 
; of the Kernals of Piſta- 
choe-Nuts, & one pound 


of Tordan- Almonds; blanch the 
Almonds, and beat them, and 
the Nut-Kernals together, with 
| a little Roſe-Water, till it is a 
fine Paſte ; then take two pounds 
at Double-Refined Sugar, and. 
melt it, and boyl it Candy- 
bigh: then put in the Paſte, 
& ſtir it well 

together ; & 

if 1t be not 

green enough, 
then pur in a little Spinnage- 
Colouring, and Six Grains of 


Amber- * | 


The Way to make Spins 
nage-Colouring, ts at- 
rected tn Page 21. 
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Amber-Greace; mix all well 
together, and drop it out into 
whar Shape you pleaſe; and 
it it be not dry enough, then 
ſer it in the Stove a little, and 
it will be fic for uſe. You 
mult ſtick three pieces of Ker- 
nal upon each piece of Paſte, 
when it 1s ſofc. 
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